MULTICULTURAL RECIPES
that are kid-friendly
(and even adult-friendly)
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With Thanks…
These recipes are the creations of my friends, who are fellow moms and bloggers
who live in or near Calgary, Alberta.
Amy, Heather, Lisa, Samantha, Dana, and Kim have been generous with their time
and talents—which far outweigh mine in the kitchen and elsewhere.
While it may take a village to raise a child, it also takes one to launch a book.
My heartfelt thanks.

~ Leanne
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About the picture book
No More Beige Food
Wilma Lee Wu can no longer stomach her parents’ bland
and mushy meals. So with their blessing, she and her
brother visit their neighbours who teach them to cook new
food that has flavour. From Khun Joe’s Pad Thai to Ms.
Azar’s Lebanese Kibbe, they learn to make many tasty
dishes. But how will Wilma cope when Monsieur Poutine
proposes cooking her favourite wild animal?
A companion story to The Change Your Name Store, No
More Beige Food will delight both old fans of Wilma Lee
Wu and new readers. It is the perfect book for children and
parents who wish to celebrate diversity and their inner
chef!
“A rollicking tongue-in-cheek book”
Get your copy online or in stores!

~ The Montreal Gazette

Leanne Shirtliﬀe is an award-winning humor writer who has written for
the Huﬃngton Post, the Calgary Herald and Nickelodeon. Besides
writing picture books, she has authored Don’t Lick the Minivan and
Mommyfesto. She had her own around-the-world adventure, living in
Asia for eight years. Leanne now teaches high school in Calgary,
Alberta. You can read more about her adventures with her husband and
twins at IronicMom.com.

Tina Kügler is a professional illustrator and storyboard creator. Tina spent
ten years working on storyboard animation projects for the likes of Disney,
Nickelodeon, and Warner Bros. Check out her other picture books, In
Mary’s Garden and Snail and Worm. She lives in Los Angeles with her
husband, three little boys, and dog.
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THAILAND

Pad Thai
Recipe by Amy Corkett
UpMommyCreek.com
INGREDIENTS
2 handfuls rice noodles
1 tbsp oil
2 cloves garlic, minced
2 c prawns, chicken, or tofu
2 eggs
1 large handful bean sprouts
3–4 green onions, chopped into 2 cm
pieces
2–3 tbsp Thai sweet chili sauce
2 tbsp fish sauce
1½ tsp sugar
1 tsp soy sauce
GARNISHES
peanuts, lime, cucumber,
dried chili flakes (optional)
INSTRUCTIONS
• Pre-soak rice noodles in cold water
for 30 minutes (or according to
package directions).
• Meanwhile, heat oil in a wok/large
fry pan on medium heat.
• Stir in garlic.
• Add prawns, chicken, or tofu.
• When meat is cooked through (or
tofu is heated through) add eggs
and stir until solidified.
• Add prepared noodles and the rest
of the ingredients; stir until
everything is heated. Add garnishes.
Serves 2-3.
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AMY CORKETT WRITES:

!

This recipe is the real deal, so to speak. It's from a cooking
school—basically, two ladies, six hotplates, and a whole
bunch of delicious—in my favourite place in Thailand: Railay
Bay.

!

Railay is this awesome little island-like paradise. It's on the
mainland in Krabi province, but only accessible by boat due
to the crazy cliffs, which makes it a rock-climbing paradise.
It's also probably one of the most beautiful places in the
world, and is filled with some of the best people on the
planet. I lived just a short long-tail boat ride away for almost
nine months, and I think about it almost every day.

!

As with most Thai cooking, measurements are approximate,
and the recipe works best if you adapt it to your own tastes.
It's pretty much impossible to screw it up. Trust me.
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MEXICO

Quesadillas
Recipe by Kim MacDonald
TwoBugsAndABlog.com
INGREDIENTS
2 chicken breasts
1 tsp taco seasoning
1 small jar salsa
1 package shredded cheese
8 tortillas

!

INSTRUCTIONS
• On a baking sheet, season chicken
with taco seasoning and coat with
salsa. Bake 20-25 min at 350º
degrees.
• Shred cooked chicken.
• Spread half the cheese evenly over 4
tortillas. Then layer the shredded
chicken followed by the rest of the
cheese. Cover with 4 remaining
tortillas. Lay flat on baking sheet.
• Bake at 350º until cheese is melted.
• Cut and serve with sour cream and
guacamole.
Serves 3–4.
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KIM MACDONALD WRITES:

!

What do you make when both kids love pizza, but one
only eats cheese and the other won't eat tomatoes?

!

You create Mom Style "Mexican Pizza.” By cooking the
salsa into the chicken and smothering it in cheese and
then covering it with pita, the kids have no idea they are
eating their vegetables but still loving every bite.
Cheese, duh.

IronicMom.com

6

LEBANON

Kibbe (or Kibbeh)
Recipe by Leanne Shirtliﬀe
IronicMom.com
INGREDIENTS
¾ c fresh mint leaves
1 medium onion
1 tsp ground cumin
½ tsp ground allspice
1 tsp salt
½ tsp ground pepper
¼ tsp nutmeg
¼ tsp cinnamon
¼ tsp coriander
1 tbsp olive oil
1½ lbs lean ground beef or lamb
⅔ c bulgur

!

INSTRUCTIONS
• Cook bulgur by pouring 1½ c boiling
water over it; stir, cover, and let sit for
15 min.
• Meanwhile, blend onion and mint
leaves in food processor. Add spices
and ground meat.
• Fluﬀ cooked bulgur with a fork; drain
any excess water, ensuring it’s more
dry than wet. Add bulgur to food
processor mixture and blend.
• Shape mixture into mini–footballs,
and place onto greased baking sheet.
• Bake at 350º for 20–25 min.
• Makes about 24 kibbe.
Serves 4–6.
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LEANNE SHIRTLIFFE WRITES:

!

My husband’s grandmother was Lebanese. He can
still remember her (and his father) making many
Lebanese dishes, such as kibbe, lamb and rice, and
warik arish (stuffed grape leaves).

!

I met my husband in the Middle East. We were two
Canadian kids who fell in love halfway around the
world, in what’s become our own Cinderella story, I
suppose. I can still recall shopping in a bazaar in
Bahrain with him—when he purchased kibbe for us
and told me of his grandmother.

!

When I first made kibbe (recently!), he said that he
believes there is a cultural memory of food.
Whether or not you believe this is true, I sincerely
hope that we can all honour the foods of our past
as well as engage with new flavours.
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CANADA

Poutine
Recipe by Samantha Nickerson
PeekThruOurWindow.com

INGREDIENTS
2–5 potatoes, cut into fry-size pieces
(or frozen French fries)
1–2 cups cheese curds (or grated
mozzarella)
1–2 cups gravy (homemade, canned, or
packaged)

!

INSTRUCTIONS
Cut potatoes into thin fry-size pieces.
• Cover baking pan with foil and
cooking spray.
• Brush fries with olive oil.
• Bake at 450º for 25–35 min, flipping
once. (Alternatively, bake frozen fries
as per instructions.)
• While fries are baking, make/heat
gravy.
• Place hot fries on serving platter,
sprinkle with cheese, then pour on the
gravy.
• Pretend it’s not beige!
Serves 4–6.

SAMANTHA NICKERSON WRITES:

!

Poutine has been my “Mommy”
secret for almost a decade. When
Mommy does chores in town, she
may stop into McDonald’s for this
saucy dish-on-the-go . . . more often
than she should.
I had not made Poutine for the
kiddos just yet, because gravy and
cheese and fries . . . OH MY! But—we
have finally reached that apex in life
with kids when they are not ‘little kids’
any more. Poutine is not all that bad,
and with some added protein (pulled
pork or chicken), it’s actually a normal
dinner.
I’ve since decided to make it one of
our fun-meals-of-the-month at home.
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FRANCE

Chocolate Mousse
Recipe by Heather Ewing
HomeToHeather.com
INGREDIENTS
¾ cup whipping cream, un-whipped
4 whole eggs and two egg yolks
⅓ cup sugar
1 tsp vanilla
¼ tsp salt
1 cup dark chocolate chips
1 cup whipping cream
1 tbsp sugar

!

INSTRUCTIONS
• In saucepan, combine first 5
ingredients, stirring continuously over
medium-low heat for 5 min, ensuring
the mixture steams but does not boil.
Add chocolate chips and whisk until
combined—another 4–5 min. Place in
fridge for 1 hour.
• Meanwhile, beat second measure of
whipping cream with a hand mixer,
adding the sugar as you whip, until
stiﬀ peaks form. Do not over-whip.
Place in the fridge.
• When chocolate is cool, beat with
hand mixer until lightened in colour
and texture. Add whipped cream and
blend with mixer until as fluﬀy as can
make be.
• Serve immediately and refrigerate
leftovers for up to 48 hours.
Serves 4–6.
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HEATHER EWING WRITES:

!

Traditional French mousse uses raw egg whites
beaten and folded in, which is what provides
that foamy texture that we so love. This modern
version omits that step, providing us with less
chance for bacteria to form and a softer—yet
still pleasant—fluffy texture.
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CHINA

Chinese Egg Drop Soup
Recipe by Dana Wheatley
TalkingInAllCaps.com
INGREDIENTS
3 eggs
1 tetra pack chicken broth (about 4 c)
1 tbsp corn starch (or 2 tbsp flour)
¼ tsp grated ginger
1 tbsp soy sauce
3 green onions, chopped (optional)
¼ teaspoon ground pepper
¾ cup mushrooms, sliced (optional)

!

INSTRUCTIONS
• In large pot, add broth, ginger, soy
sauce, onions, mushrooms and
pepper; bring to a boil.
• Meanwhile, put corn starch in small
container with a lid. Add some
water, put lid on and shake quickly
until dissolved.
• Beat eggs with a fork.
• When broth is boiling, add
cornstarch paste and stir.
• Turn heat down to a simmer.
• While stirring, add eggs slowly to the
pot.
• Serve with some green onion on top.
Serves 4.
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DANA WHEATLEY WRITES:

!

This soup is quick and easy to make and is really
delicious, too. The broth is flavourful without being
too spicy, making it great for kids. I made this soup
with my daughter and she loved pouring in the
eggs. If your kids are reluctant to eat green onions
or mushrooms, you can leave them out completely
or you could leave them in big pieces so they are
easy to pick out. You can also add other things to
the soup like tofu, bean sprouts, or corn.

!

My daughter was excited to try the eggs in broth,
but only if I picked out the green onions and
mushrooms.
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THAILAND

Thai Chicken Fried Rice
Recipe by Leanne Shirtliﬀe
IronicMom.com
INGREDIENTS
2 tbsp oil
2 garlic cloves, chopped
1 medium onion, sliced
2 cups cooked chicken (or pork or tofu)
3 eggs, lightly beaten
5 cups cooked white rice
⅓ cup fish sauce
2 tbsp sugar
2 tbsp soy sauce
1 chopped tomato
GARNISHES
lime, cucumber, fresh cilantro, green
onions, dried chili flakes (optional)
INSTRUCTIONS
• Cook rice according to instructions.
• Mix fish sauce, sugar, and soy sauce.
Set aside.
• Heat oil in large fry pan or wok; sauté
onion and garlic over medium heat
until soft.
• Add chicken and stir until cooked.
• Add eggs and stir, cooking until no
longer liquid.
• Add cooked rice and fish sauce
mixture. Add chopped tomato. Stir
until heated.
• Serve and add garnishes.
Serves 4.

LEANNE SHIRTLIFFE WRITES:

!

Khun Joe (featured above) has had a street-stall on
Sukhumvit Soi 15 in Bangkok for over thirty years.
His Khao Pad Gai (Chicken Fried Rice) is legendary,
as is pretty much everything else he makes.

!

My husband Chris ate there five days a week. When
I was pregnant with our twins and on bed rest, Khun
Joe would send my favourite soup home to me, as
well as cut-up pomelo (the best fruit in the world)
picked from his yard that morning, which he knew I
loved.

!

When I wrote NO MORE BEIGE FOOD, I named
the Thai character Khun Joe to honour this man
who helped make Bangkok home for us in the five
years we were there.

!

This recipe is as close as I can get to what Khun Joe
cooked on his propane-powered food cart.
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Out-of-This-World Frosting
Recipe by Lisa Corcoran
www.instagram.com/lisa.corcoran/
INGREDIENTS
1 ripe mashed avocado
1/2 cup cocoa
1/4 cup maple syrup
1 tsp vanilla

!

INSTRUCTIONS
• Peel avocado.
• Toss all ingredients into a food
processor; blend on high until it's
smooth.
• Spread on cupcakes like regular
frosting.

LISA CORCORAN WRITES:

!

Epic chocolate frosting…and it's not what you think.
Trust me, I am a big fan of traditional chocolate
buttercream, but I decided to try something
different today. This beauty is actually smothered
with chocolate avocado pudding.
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3 Ways to Support
Authors & Illustrators
Buy her books.
Review her books on Amazon and Goodreads.
Ask her to speak at or Skype your kids’ school:
leanneshirtliﬀe@gmail.com (Alberta)

!

thetinashow@gmail.com (California)

With thanks (and a healthy dose of humility and gratitude)

#WeNeedDiverseBooks
No More Beige Food

IronicMom.com

